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1001 Ways To Screw Up Beer: 

Beginners Often "Spill" Their Wort 

Justin Baldwin, Contributor 

I don't often talk about my first time. For some it's a 
wonderfiil experience, full of magic and delight. Some are 
blackout drunk during and can't remember a thing. For me, it 
was confusing, messy and I ended up in the shower, frustrated 
and sad. 

My first time was while I was in college, back in 2000. 
I had a friend who kept telling me how great it was. He had 
done it with his dad when he was 17. This struck me as weird 
and super illegal and he has never been the type of person who 
makes good life decisions. 

Never having brewed before I felt I should instinctively 
know how. As if all the beers I had 
consumed could impart the 
knowledge of their construction to 
me through osmosis. In the same 
way I still think riding in a plane 
means I can fly one. If the pilot 
suffers a heart attack I will stand, 
ask the stewardess to hold my beer 
and coolly land the plane to the 
adoration of all. 

So, I totally ignored 
reading any kind of directions. The 
ancient Babylonians were brewing 
beer for thousands of years without 
any concept of microbiology. Make wort, cool down, pitch 
yeast, ferment and drink sounds simple. 

At the old homebrew shop on State Street, I purchased 
a kit for an oatmeal stout. While "conventional" wisdom 
recommends vanilla beers like a pale ale or a wit to beginners I 
wanted to go big and black right out of the gate. 

I had never actually touched malt before. Sure, I had 
thought about it, a lot, but it was stickier than I had imagined. 
For some reason, there was a bunch of grain and a mesh sack. I 
ignored it, figuring it would take away from the experience and 
I just kind of squished it all together and threw the heat to it. 

This turned out to be a huge mistake. The wort was 
starting to get frothy. Is that normal? Now, I know the 
importance of taking your time and building the heat slowly 
before going on to the next step. You're making magic. 

..."1001 Ways" continued on backpage 




The Case Against Domestic 

Steve Koonce, Author 

There are just a few hard and fast rules when it comes to this 
"craft beer movement." Don't be a dick when you're trying 
to get somebody to try out craft beer for the first time. Try 
something new any chance you get unless the words "imperial" 
and "pilsner," are put together. Finally, there is a time and place 
for every single type of beer (just never imperial pilsner). 

It's the third rule that 1 want to pontificate on in this 
column because I feel like I'm being punished for my tolerance 
of macro-lager. During these dog days of summer, nothing 
sounds worse to me than going out on the golf course and 
drinking a seven percent triple-hopped rye India pale ale. I want 

something light, easy and cheap 
while I'm hacking away out there 
in 95° heat driving everyone 
around me crazy with my shitty 
shots and cursing. My personal 
favorite macro-lager is probably 
Miller Light, but I'm willing to 
drink Bud Light if someone else is 
buying. It just so happens that I am 
so comfortable in my craft beer 
nerdness that I can say I enjoy a 
Miller Light while I'm plajnng 
golf, like I 
physique of 



can appreciate the 
a male Olympic 



athlete. 

The word "domestic," as it pertains to draft beer, 
bothers the hell out of me. If you look it up on the Google 
dictionary you get two meanings: "of or relating to the numing 
of a home or to family relations;" and "existing or occurring 
inside a particular country; not foreign or international." The 
word domestic literally means in or close to home. So why in the 
world are the only beers on special at happy hour "domestic" 
beers that come from as far away as Latrobe, PA or St. Louis, 
MO and are almost exclusively owned by foreign companies? I 
feel like I'm allowing a wee bit of macro-lager into my life, the 
least they can do is give me a real domestic beer for happy hour. 

Applebee's, Buffalo Wild Wings, Chili's: they all have 
wonderful happy hours for people who regularly imbibe macro- 
lager. 

. . . "The Case continued on back page 



In Defence Of The Pale American Lager 



Mikey Pullman, Contributor 



Somewhere in a small town, deep in 
the mostly untraveled mountains of 
northern Idaho, there rests two very 
similar bars across the street from each 
other. In one of these bars there is an 
excited coterie of middle aged gossips. 
They are deep in their cups and the 
collection of innuendoes and lies that 
make up the history of every small 
hamlet or forgotten community. In 
between chain smoking cigarette coughs, 
old bar glasses are pressed to the cracked 
lips of these aging dreamers, and a cool 
and yellow liquid plays at quenching 
their many thirsts. 

Across the street, two thick and 
hairy eyebrows twitch over stone cold 
eyes. He stopped playing for money 
years ago, but no amount of pain caused 
by the arthritis in his 
hands could keep him 
from playing every game 
of pool like his rent was 
on the table. The jukebox 
is one of those that still 
plays records, and a 
young man with a 
notebook and a game 
plan is putting in four 
more quarters to listen to 
another Waylon Jennings 
song. Sitting on every 
table in here is a pitcher 
or a glass filled with the same golden 
flavor that won America's heart. 

Pale American Lagers. Love 
them or hate them you have to admit they 
are popular. It's common to see them 
carried to almost every picnic and they 
are sold at practically every stadium or 
sports venue in the nation. There are few 
things more common or loved than our 
most normal of American beers. While 
the yeast that makes lagers possible 
originally came from Patagonia, and the 
name 'lager' itself is German for 
'storage' (the Germans stored them in 
caves) it was the American culture of 
refrigeration that allowed the massive 
domination of lagers to take hold. The 
yeast used for the fermentation of a lager 
works at a cooler temperature and sinks 
to the bottom of the fermentation vessel, 
and refrigeration allowed fermentation to 
be accomplished year round and in new, 
hotter locales. 



But, somewhere along the way, 
the reputation of this classic beer was 
tainted by popular brands whose best 
marketing strategies are more likely to 
mention the temperature of the bottle 
than what waits for you inside. It was a 
spirit of innovation combined with the 
firm economic strength of the American 
people that first made this beer popular, 
and now, hopefully the same thing can 
save it. 

Like many of you, I have been 
enjoying the renaissance that the beer 
culture here in Idaho has been recently 
going through. It seems like every six 
months brings another list of new places 
to drink with more flavors and styles of 
beer at every turn. But, in all the chaos 
and excitement, the stouts and the ales, I 
still can't help but 
remember the first time I 
drank twelve Coors 
Lights to help convince 
myself that it was okay 
to sing karaoke for the 
first time, or what almost 
every person was 
drinking the first time I 
sang something good 
enough for the audience 
to want to sing along. 

If I have to pick 
a favorite Idaho 
brewery, it's the one I'm in, with my 
second favorite being the next one that 
will have me, but I will be impressed if 
anybody out there can revitalize this 
classic and very American style of beer, 
and you don't have to be the most 
interesting man in the world to see that 
there's nothing wrong with that idea at 

all. ♦♦♦ 



Advertise Here! 

Want Idaho craft beer lovers to see 
your message? Email us today at 

Info @ IdahoBrewMag.com 



Coming Up! 

Friday, August 1, 2014 
International Beer Day! 
Internationalbeerday.com 

Saturday, August 2, 2014 
Magic Valley Beer Festival 
Tv\^in Falls, ID 
Magicvalleybeerf e stival . com 

Thursday, August 7, 2014 
First Thursday at Pre Funk Beer 
Bar: Steven Koonce, author of 
Idaho Beer: From Grain to Glass' 
Will be autographing books, and 

Boise Beer Buddies will be 
offering memberships and having 
a drawing for a free pass to Brew 
at the Zoo! 

Thursday, August 15, 2014 
Pre Funk 1 Year Anniversary 
Party 

Friday, August 15, 2014 
Radio Boise Pre Fat Block Party 

Saturday, August 16, 2014 
New Belgium Tour De Fat 
Boise, ID 
newbelgium. com/events/tour-de- 
fat/boise.aspx 

Saturday, August 30, 2014 

Brew at the Zoo! 
Zoo Boise, Julia Davis Park 
Boise, ID 

Get the scoop on everything 
happening in the world of 
Boise craft beer at: 

BoiseBeerBuddies.com 



Boise Brewing 
Grand Opening 

Ken Bates, BoiseBrewBlog.com 
uesday the 13"* was their first day 
open... a "soft opening" they call it 
in the biz. But today is the Grand 
Opening. Live music, $4 pints, close off 
the street and everything. Same Beer, 
same place, bigger deal. 

In case you had been out of 
touch for the few weeks running up to 
this, Boise Brewing. By this winter we 
could all be driving up Boise Road to go 
skiing. That way no one will get 
confused with, you know, two things 
having similar names. I'm so glad that 
got cleared up, narrowly avoiding 
countless catastrophes. 

I can see it now: 

Personl: "Hey man, let's go hit Bogus 
and try their new saison that went on tap 
yesterday" 

Person 2: "Dood...it's been closed for 
months, there is no snow up there. You 
know that. What you smokin'?" 
Person 1 : "No way brah, Im talking about 
the new brewery that opened down town. 
BEER ! " 

Person 2: "Oh, RIGHT !! I was so 
confused there for a minute. Cuz, you 
know, you said 'Bogus' and I thought 
you meant 'Bogus'. How in the world 
was I supposed to know what you meant 
since they are the same? Let's do it. 
How much is a season pass? " 
Person 1: "Seriously man, it's NOT THE 
SKI AREA. It's like, you know... 
different. . .just with the same first name." 
Person 2: "You mean two different 
things, with like the same name of it? 
That's bogus" 

Person 1: "Stop saying that word. It's 
copyright entanglement. Besides, your 
old man has the same name as you and 
you don't get confused do you ?" 
Person 2: "Oh, so are they calling this 
new place 'junior' ?" 
Personl: "You're killing me man..." 

On a more serious note, the bits 
of news surrounding the change don't 
seem to suggest much animosity between 
the two, but "Boise" is what they landed 
on and so Boise it will be. Unfortunately 
they were already locked in to something 
starting with the same first letter. It was 



either that or jack-hammer up the 
concrete floor with the big "B" on it. 

Their first day was packed, six 
beers on tap, a few regional wines and a 
standard line up of soda for designated 
drivers and underage folks. Food trucks 
only, as there is no kitchen, (a business 
model several of the brewery tasting 
rooms around her have adopted), an open 
semi industrial decor inside and their full 
line up of Boise's latest craft beer 
flowing. Broad St Brown (they might 
have to change the name of that one), 
Down Town Extra Pale, Hard Guy 
Saison, Hip Check IPA, SnowBoarder 
Porter, and Ode to the Pimp. 

I was there during the festivities, 
and it was quite a crowd. The street was 
shut down and blocked off, a few local 
bands were lined up, weather was perfect 
and the beer was good. 

The Treasure Valley Beer scene 
continues to grow, and Bog..er Boise 
Brewing is the latest, now open in Bogus 

Idaho. ♦♦♦ 



There are 40 types of 
Beer hidden below, 
how many can you 
find? 
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Idaho Brew Magazine 

©2014 Published by 
With An H Productions 
All Rights Reserved 

Editors-in-Chief: 
Jim Lee & Daniel Foster 

Info@idahobrewmag.coin 
208-278-6131 

Editorial contributions are welcome, and 
will be published at the discretion of the 
Editors, who reserve the right to edit all 
content for accuracy. All correspondence 
should be emailed to 

info@idahobrewmag.com. Ideas 
published herein reflect the opinions of 
the authors, and do not necessarily reflect 
the opinions of Idaho Brew Magazine. 

Advertising 

Advertising in Idaho brew magazine is a 
great way to get your message in front of 
craft beer lovers throughout Idaho. This 
magazine is distributed in print state- 
wide, and even more widely online. 
Advertising here helps you communicate 
with craft beer lovers throughout the 
Gem State. Contact us about rates today 
by emailing info@idahobrewmag.com 



1001 Ways continued... 



I finally decided it was time 
to read some instructions. Apparently 
the sack was super important. It is 
supposed to separate the grain from 
the gooey stuff. While I was looking 
away the pot started to boil over. Like 
a lot of first timers, I had pushed too 
hard, too hot as fast as I could and 
now there was sticky stuff all over my 
kitchen. 

The grain needed to be 
separated from the wort but I only had 
one pot. Luckily, I was drunk enough 
my mind could snap directly to action 
without any pesky thoughts getting in 
the way. So I set the pot in the 
bathtub and spooned the grain into the 
sack, squeezing as I went to make sure 
every precious drop make it into my 
kettle. 

Honestly, I can't tell you why 
I ended up in the shower. It certainly 
wasn't the cleanest place in the house. 
Without a good immune system it was 
possible to contract a mild form of 
Hepatitis just from looking directly at 
it. I was conducting a train into the 
territory of crap disaster and was 
drawn to a bathroom with magnetic 
compulsion. 

I finished my boil and cooled 
until I got bored. Then I pitched the 
yeast when the carboy wasn't hot to 
the touch and stuck it in the corner. 
In a given day, the room had a guy 
temperature scale of "tiny walnut" in 
the morning to "pirate ship sail" in the 
afternoon. 

The beer was thin, beautiful, 
hot as jet fuel and pure magic. It 
wasn't the worst beer I've ever 
brewed but none of the bottles stuck 
around long enough to see how truly 
infected they were. It caused a table 
full of college guys to put down their 
Coors Light long enough to think 
about what beer could be. Maybe that 

made it good enough. ♦♦♦ 



While Justin Baldwin 
doesn 't claim to have 
invented fire he does 
assert he has improved on 
the original design. 



The Case continued... 



Most of these places offer 2- 
for-1 pricing (Ruby Tuesday's used to 
have 3-for-l!) on "domestic" beers. 
On the very rare occasion when my 
wife and I hit up a happy hour, I 
always ask which beers are on special 
and the waitress will always say "the 
first seven from the left, all the 
domestics!" These beers include all 
the regulars including Pabst Blue 
Ribbon, which is originally from 
Milwaukee . . . Hardly 
what I would call 
domestic ! So, I do a thing 
that my wife (and maybe 
the waitress) knows is 
coming and suggest to her 
that my Dagger Falls IPA 
should be 2-for-l because 
it is way more domestic 
than Coors Light (about 
550 miles more 
domestic!). Furthermore, 
208 Session Ale, made 
from nothing but the 
finest ingredients grown 
and produced in Idaho, is the most 
domestic beer you can get in the Gem 
State and doesn't make the cut. I 
usually get a big smile, followed by a 
look that clearly says "I am not 
impressed; please order now," which 
ends our conversation. I then get the 
world's biggest eye roll from my wife 
and order my Dagger Falls, eyes 
firmly planted on the floor. 

If I were in charge, I would 
make the "domestics" exactly what 
they are: in-state beers. If you tell me 
that Coors Light was brewed in Idaho, 
that's fine, put it on special. But why 
can't we get Outlaw IPA, Aviator or 
Udaho Gold to be on that exclusive 
"domestic" list? Why must only the 
macro-lager crowd be happy during 
this hour after work? What possible 
reasons could these restaurants and 
bars have to deny us craft beer nuts 
the right of happiness? 

I know craft beer kegs are so 
much more expensive than their 
macro-lager counterparts, but aren't 
we spending a dollar more per pint on 
average anyway? Doesn't that come 
out to something like one hundred 
twenty-five extra dollars per half- 
barrel keg? You know what offsets the 
cost of giving away a few pints during 
happy hour? People coming back and 




buying craft beer after happy hour is 
over. Dollars per ticket is everything 
to a restaurant and I can guarantee 
(and have guaranteed) that once you 
get average customers buying craft 
instead of macro, those tickets will 
skyrocket. 

Here's another fact: while it 
may seem that a bunch of money is 
saved giving away only macro-lager, 
they might actually be wasting money. 
Buffalo Wild Wings will give away 
pint after pint of Bud Light - because 
they are free and because you can put 

down about twelve in a 

sitting - shortening the 
keg life considerably. A 
half-barrel of Bud Light 
runs about $70-80 while a 
half-barrel of craft IPA 
goes for a little more than 
$150, so tell me where the 
money is being saved if 
you're only selling one 
out of two Bud kegs. 
How many 9% stouts are 
you drinking in ninety 
minutes: five, maybe six? 

I implore you, 
chain restaurants of Idaho that 
advertises a happy hour where 
"domestic" pints are discounted while 
craft pints stay north of $5 ... change 
it up! Give me and the rest of the craft 
beer consuming public at least one 
reason to be happy for at least one 
hour out of our week. 

To my craft beer brethren, 
let's get going here. Next time you're 
out for happy hour, do what I do and 
ask the server why Idaho state beers 
aren't on the "domestic" list. Ask why 
they don't want to help local brewers 
and then ask why these places don't 
want you to be happy! Let's work for 
some change here and together we 
should all be able to spend a happy 
hour together, drinking beer we enjoy 
while eating junk and watching the 

game like everyone else. ♦♦♦ 

Steve Koonce writes the 
Idaho On Tap beer blog 
for the Times-News of 
Twin Falls. He also wrote 
Idaho Beer: From Grain 
to Glass in the Gem State, 
available at 
www.historypress.net 



